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IPour  simiDle  ways  to  i^reserve  some  of  this  spring's  'boiintiful  au-o-;)l7  of 
eggs  for  home  coolring  next  fall  are  sug^^iested  "by  H,  L,  Shrader,  extension 
poultry  specialist  of  the  U.  S,  Department  of  Agricultureo    To  families  i/ho 
live  near  a  freezer  locker  plant  Mr,  Shrader  reco:.imends  freezing  a  supply 
of  e.^gs  for  home  use.    Other  families  may  preserve  eggs  at  horS  to  ■  ^.dvantage 
if  they  live  near  enoUih  to  the  source  of  supply  to  ootain  eggs  the  day  they 
are  la.id,  and  if  they  have  a  cool  cellar  or  other  cool  iDlace  to  store  then» 

Mineral  oil  or  v/aterglass,  "both,  sold  at  drv.g  stores,  or  "dry  ice",  sold 
at  many  ice  cream  plants,  are  three  s"ibstances  that  maj''  oe  used  to  preserve 
eggs  at  home,    '2he  oil  and  the  waterglass  preserve  eg.'cs  hy  sealiuj;  tho  pores 
in  the  shell  through  v/hich  spoilage  organisms  "enter,    '.Jater glass  seals  so 
thorotv'i^lily  tha.tan  egg  preserved  this  way  must  have  its  shell  priclrod  v;ith 
a  pin  "before  ooiling  or  it  will  exyjlode  in  the  hot  water.  ••  Dry  ice  gives  off 
.    carbon  dioxide  gas,  a  familiar  preservative,    J3c;gs  sealed  in  a  jar  of  this 
gas  }:eep  v/ell  for  months.    To  ho  preserved  successfully  oy  any  of  those,  su'd- 
stances,  however,  eggs  must  be  infertile,  as  most  commercial  eggs  are,  and 
as  fresh  as  possible,  preferably  not  over  24  hours  old.    They  should  also 
have  clean,  sound,  strong  shells,    3ggS' with  soiled,  cice.c^f^^        fvc'^  s'' •'  -'htly 
cheched •  shells  v/ill  not  keepo 

Dipping  eggs  in  mineral  oil  is  a  simple»  Inexpensive  wajr  to  preserve  them 

for  sevoral  months.    Use  tho  li:;htcst  grade  mineral  oil  thc.'.dtug  store  sells 

because  heavy  oil  makes  the  .shell  rreas?/  and  collects  dust,    Vfar.n  the  oil  to 

thin  it  but  have  it  no  hotter  tlian' the  hand  can  stand  with  comfort,  Ilggs 

keep  best  if  they  arc  oiled  .^.h.e  (lay.  they^arp  laid,  but  thoy  should  iirt  bo  ciled 

until  they  have  been  laid  at  least  4  hourss.  Put  several  cgf^s  in  a  v;irc  basket, 
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dip  the  tasket  down  into  tlie  oil,  draini  then  pad:  the  oiled  eggs  in  clean 
"baskets,  crates  or  cases  in  a  cool  ccllar» 

A  very  common  household  nothod  of  preserving  eggs  is  to  put  tho;-i  down  in 
a  solution  of  watorglass  or  sodi'ora  silicate,  a,  clear  liquid  sold  at  drug 
stores.    One  quart  of  v/aterglass  is  enough  to  preserve  14  or  15  do?:cn  cgegs. 
Into  a  5-gallon  crock  or  galvanized  can,  thoroughlv  cleaned  and  scrdded,  -pc'ir 
9  quarts  of  water  v/hich  has  "been  boiled  and  then  cooled.     Stir  in  the  cu^.rt 
of  waterglass.    Place  the  eggs  in  this  solution  carefully  so  as  not  to  crack 
shells*    Keep  the  eggs  in  v;aterglass  in  a  cool  place,  and  nialce  sure  the  liouid 
covers  the  eggs  at  least  an  inch  at  all  times.     More  eggs  may  he  added  from  time 
to  time,  or  more  of  the  solution  added  as  it  evaporates,    A  covor  over  the  top 
helps  prevent  evaporation, 

A  third  and  more  unusur.l  method  to  preserve  eggs  at  home  is  to  seal  them 

in  glass  fruit  jars  filled  v/ith  caroon  dio::idc  gas  ,     "Dry  ice"  ,T;ivcs  off 

caroon  dioxide  as  it  melts,  hut  must  "be  used  vrith  care  hecausc  it  can  cause 

hurns  or  even  explosions.    ^Uv/ays  handle  dry  ice  v;ith  tongs  or  -.laper  so  that 

it  docs  not  come  in  contact  v/ith  the  skin,     lor  preserving  eggs  with  this 

material  iisc  2-quart  size  glass  fruit  jars  vrith  ruhoor  rings  and  screv;  to;/S, 

Adjust  the  rings  on  clean  jars,  then  into  each  jar  drop  2  pieces  of  dry 

ice  about  the  size  of  v/alnuts.    Put  as  many  eggs  in  the  jar  as  it  v.riii  hold» 

'.rnon  the  ice  stops  fuming,  and  the  jar  is  filled  v;ith  white  vapor,  screw 

on  the  to-iT  tight  and  set  away  in  a  cool  place,     2he  gas  does  not  l^a]:  out  of  thc 

jar       easily  so  eggs  keep  v;ell  for  a  nu.ibor  of  months.     Cnce  the-j-^r  is  opened, 

hov/cvor,  the  eggs  are  no  longer  surrounded  by  the  ■':)roscrving  gas  so  they 

should  bo  v.sed  within  a  fev/  days. 

Though  home  preserving  by  those  methods  provides  a  supply  of  cooking 
eggs  for  a  later  season,  the  eggs  do  gradiially  lose  their  very  fresh  nv.ality 
over  the  months.    Eggs  preserved  in  a  freezer  locker  keep  their  freshness 
much  longer.    Por  freezing,  eggs  are  removed  from  the  shell  and  put  into  clean 
baking  powder  cans  or  other  tight  tins  or  special  vaporproof  containers.  '.Jhites 
and  yolks  may  be  frozen  separately  if  desired.    TThites  are  id.eal  for  freezing, 
but  yolks  must  be  beaten  and  have  sweetening  or  salt  added  to  keep  them  from 
becoming  gummy  when  thawed.    Add  1  tablespoon  of  corn  sirup,  honey  or  sugar 
sirup  to  2  cups  of  egg  yolks  befo]:£5  .freezing. 


